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Only  a  couple  of  weeks  or  so  ago,  we  had  some  conversation  about  choos- 
ing the  holiday  bird.     We  were  thinking  then  especially  of  the  Thanksgiving 
bird.     Since  then,  inauiries  have  been  coming  on  for    information  about  the 
Christmas  bird,   so  I  guess  a  little  more  poultry  talk  is  in  order  today. 

What  is  the  season's  best  buy  in  poultry?     That's  what  most  of  these 
inquiries  want  to  know.     The  answer  to  that  question  depends  on  several  things  — 
on  your  pocketbook,  for  example,  and  on  your  taste  in  poultry,  the  size  of  your 
family,  and  so  on.     The  market  calendar  for  the  next  few  months  features  ^  or  G 
different  birds  —  turkey,  of  course,  and  duck,  goose,   roasting  chicken,  stewing 
chicken  and  capon. 

As  we  were  saying  the  other  day,  a  big  turkey  is  a  good  buy  if  you  are 
feeding  a  crowd.     Small  turkeys  are  scarce  this  season.     And  anyway,   in  a  small 
turkey,  you  don't  get  the  large  proportion  of  meat  to  bone  that  you  do  in  a 
large  one.     If  you  have  a  small  family,  a  roasting  chicken  probably  is  a  better 
buy.     And  young  roasting  chickens  are  at  the  top  of  the  season  this  month  — 
chickens  hatched  last  spring  and  now  5  to  9  months  old.     They  stand  next  above 
"fryers"  in  age  and  weight,   so  their  meat  is  tender  and  delicious. 

You'll  find  duck  and  goose  also  listed  on  the  calendar  of  this  season, 
but  not  in  large  quantities.     Duck  season  is  on  the  wane.     And  though  goose  is 
the  traditional  Christmas  bird,  it  is  not  as  widely  popular  today  as  turkey  and 
chicken.     But  some  people  prefer  the  rich  dark  meat  of  duck  and  goose.     As  with 
turkey  and  chicken,  goose  is  the  buy  for  the  big  family  and  duck  for  the  small 
family.     Though  these  birds  often  cost  less  "oer  pound  than  chicken  and  turkey, 
their  bony  structure  is  larger,   so  you  are  buying  more  bone  in  proportion  to 
size. 

Capons  are  very  much  in  season  this  month,  December,  January,  and  Febru- 
ary are  the  months  for  capons  7  to  10  months  old,  many  of  them  milk-fed  so  that 
their  meat  is  very  choice.     Canons  have  a  good  deal  of  meat  in  proportion  to 
bone,  but  you  usually  pay  a  good  price  for  it.     You  see,   capons  are  made  to 
order  for  the  fancy  trade.     They  can  be  as  old  as  10  months  and  weigh  from  6  to 
9  Dounds,  yet  be  very  tender. 

If  you  are  really  thrifty,  you'll  probably  make  the  most  of  the  stewing 
chicken  on  the  market  at  this  season.     Stewing  chickens  or  "stewers",  as  the 
trade  calls  them,  are  the  old  hens  or  fowl  that  make  stews,  fricassies,  curries, 
chicken  pie,  and  so  on.     They  are  always  plentiful  at  this  season,  and  are  the 
cheapest  buy  in  poultry.     But  because  their  meat  is  less  tender,  they  always 
need  long  cooking  in  moist  heat. 
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Well,  there  are  the  birds  on  the  poultry  calendar  this  season  —  turkey 
or  goose  for  a  crowd,  roasting  chicken  or  duck  for  a  smaller  group,  capon  for 
a  fancy  meal,  stewing  chicken  for  an  economical  one.     But  not  even  stewing 
chicken  is  as  low  in  price  this  year  as  last.     Prices  of  all  poultry  are  up 
this  year. 

I  have  said  a  good  deal  about  the  calendar  and  the  season  because  you 
usually  get  the  best  quality  and  price  when  you  buy  your  poultry  in  season. 
If  you  live  in  a  city,  no  doubt  you  have  noticed  that  you  can  buy  almost  any 
bird  of  any  market-age  at  any  time  of  year  because  city  markets  can  draw  on 
the  supply  of  cold  storage  poultry  to  fill  in  the  gaps  between  the  seasonal 
supplies  from  the  farm.     But  only  in  season  can  you  get  fresh-killed  and  fresh- 
chilled  birds.     Fresh-killed  birds  are  those  that  are  killed  within  a  day  or 
two  of  selling.     Fresh-chilled  means  that  they    are  chilled  immediately  after 
killing  and  then  remain  in  the  refrigerator  for  perhaps  a  week  before  selling. 
Such  birds  differ  from  the  cold-storage  poultry  which  is  stock  held  over  in  the 
"freezers"  for  some  months  to  meet  the  out-of-season  demand. 

Perhaps  you  know  that  the  largest  poultry  farming  region  in  this  country 
is  .1   the  Middle  West.     That's  why  most  of  the  dressed,  poultry  that  reaches 
eastern  markets  averages  a  haul  by  rail  of  a  thousand  miles  or  more  from  where 
it  was  killed. 

The  farmer  sells  his  poultry  alive  to  a  local  buyer  or  shins  it  alive 
in  coops  by  freight  or  motor  truck  to  a  poultry  dealer  or  -packer  located  at  a 
concentrating  point  such  as  a  railroad  junction.    At  the  packing  house  they  may 
sort  out  some  for  carlo t  shipments  alive  for  the  final  market,  but  they  hold 
most  of  it  on  the  feeding  floor  for  a  week  or  two  before  they  kill,  dress,  chill, 
grade,  pack  and  ship  it  in  refrigerator  cars  to  the  large  markets.     There  it  may 
sell  for  immediate  use  as  "fresh-chilled"  noultry,  or  it  may  go  into  cold 
storage  for  sale  months  ahead.     The  dressed-poultry  dealers  in  large  markets 
sell  either  to  jobbers  or  direct  to  retailers. 

You  may  also  want  to  know  about  the  fresh-frozen  poultry  that  you  see 
more  and  more  on  the  market  these  days.     This  is  poultry  that  is  dressed,  drawn 
and  then  frozen  hard  at  a  very  low  temperature  and  kept  frozen  until  you  and  I 
buy  it.     This  hard-frozen  poultry  you  thaw  out  in  your  home  kitchen  just  before 
cooking.     Right  here  I  might  mention  that  the  proper  way  to  thaw  that  frozen 
bird  is  slowly.     The  best  method  is  to  put  it  into  the  refrigerator  and  let  it 
come  gradually  down  to  the  temperature  in  the  refrigerator.     Less  juice  escapes 
this  way,  and  the  cells  don't  break  down  as  they  do  in  a  rapid  thaw.     But  if  you 
must  use  the  frozen-poultry  right  away  after  buying,  put  it  into  cold  water  — 
never  warm  water. 

This  method  of  dressing  and  freezing  is  much  more  economical  than 
shipping  poultry  undrawn  with  head  and  feet  and  other  inedible  parts  to  take 
up  shipping  space  and  add  to  snipping  cost.     So  you  can  expect  to  see  it  used 
more  and  more  in  the  future. 

That's  all  the  poultry  shopping  notes  I  have  for  you  today.  Tomorrow 
I'll  answer  more  Christmas  questions. 
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